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Serve Savory
Parisian Chefs and Restaurateurs Put
Home Cooking in the Shade
Chiefly by Skillful Seasoning

By Virginia Carter Lee
'T'HE fault with most American

cooking is that it lacks season¬

ing. Now, by seasoning is not meant
the mere adding of the correct
amount of salt, pepper or paprika,
but rather the nicety of blending in
a bit of spice, a little minced parsley«
chives, pimentos, green pepper and
onion, or shaking in of such condi¬
ments as kitchen bouquet, one of
the well flavored commercial sauces
or homemade catsup and chili
sauce. _»

French cooks are noted for their
well seasoned food and sauces. If
the home caterer will experiment
with seasonings she will find that
a move appetizing table can be set
at less expense if her dishes are
well flavored than when the more
expensive foods are bought and only
the customary salt and pepper
added.

Restaurants and hotels are well
aware of this important fact, and
the reason that they "get away"
with many of the items on their
bills of fare lies in the fact that the
flavor is appetizing, and, although
the basis may be of average ma¬
terials, their patrons relish them
owing to the fact that they do not
get such seasoned food at home.

In this week's menus suggestions
are given for» a number of delicious
and economical dishes that owe theii
».¿xcellence largely to the seasoning
with which they are combined, and
although the condiments mentionec
may seem expensive when first pur
chased, it should be rememberec
that they will last for some time, as
but a very small quantity is used.
Curried Potatoes, Aspic Cock

tails et ai
In preparing the curried potatoe:

cook as for creamed potatoes, add

ing a little curry powder to the
sauce; then just before removing
from the fire stir in the yolk of one

egg lightly beaten with a little cold
milk. Cook for a moment to set the
egg and serve sprinkled with
chopped parsley.
For the aspic cocktails prepare a

highly seasoned aspic jelly, tint it a

delicate green and mold in a shal¬
low pan; chill on the ice and when
firm cut in small cubes. Arrange
these in cocktail glasses with
diced cucumbers and chopped young
onions that have been marinated in
French dressing and thoroughly
chilled. Cap with a tiny pink radish
and garnish with sprigs of parsley.

In making the salad for Friday's
luncheon shred two cupsful of crisp
lettuce, mix lightly with four or
five slices of minced broiled bacon
and dress with three tablespoonsful
of cottage cheese, one tablespoonful
of grated horseradish and sufficient
French dressing to make of the con¬

sistency of mayonnaise. t

For the vegetable club sandwiches
prepare slices of buttered toast and
place a leaf of lettuce dipped in
mayonnaise dressing on the lower
piece. On this arrange two very
thin slices of tomato (peeled) and
sprinkle with chopped chives and
green pepper. Spread very lightly
with French mustard to which a few
drops of vinegar have been added.

The Budget
Supplies for the week will include

at the butcher's three-quarters of a

pound of chopped veal at 36 cents
a pound, one thin slice of cooked
ham for 12 cents, two ounces of
smoked beef at 4 cents an ounce,
one pound of honeycomb tripe for
30 cents, two pounds of breast of
mutton at 30 cents a pound, half a

pound of sliced bacon at 48 cents

Dishes to Temot the Summer Appetite
The Passing of the Old-

THE old herb garden at the kitchen
door has shrunk to an occasional
pot of parsley on the window sill

or a lonely bunch of chives or mint in
the flower border. The faithful pepper
and salt shakers on the shelf can hardly
carry the entire burden of making food
savory, especially if the cook forgets to
shake them, or, worse still, if she has
"a heavy hand with the salt," as the
saying goes.

Beside these standbys, how many
housekeepers keep a full supply of spicy
materials on the pantry shelf?.conjur¬
ing powders they are to turn plain
foods into "viands.'' Among such are

chevril, chives, tarragon, bay leaves,
capers, paprika, the chutneys and cat¬

sup and Worcestershire sauces, the con¬

venient onion salt and peppercorns to

Fashioned Herb Garden
grind fresh.y for their delightful flavor
that is so much more than the mere

"hotness" of ground peppers and horse¬
radish, the basis of many sauces and
the redeemer of many a "flat" and unin¬
teresting dish.
The use of excessive amounts of

spices and peppers is neither healthful
nor appetizing. But the skillful use of
seasonings and flavorings is both an

aid to appetite and digestion and an

economy, as a bit of them turns a cheap,
bland food into a delicacy. Witness
cinnamon on toast or rice, chevril or
chives on plain lettuce, and horseradish
sauce with boiled beef.
The home table could compete with

the awe inspiring and strange dishes of
the hotel quite easily if only the house¬
keeper would bring the old herb garden
to her pantry shelf in bottles and cans,
as she easily may, and make frequent but
restrained use of their savory contents.

1 A. L. P.
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a pound, a quarter of a pound of
salt pork for 10 cents, one pound
of beef liver for 40 cents and a

quarter of a pound of cooked sau¬

sage for 20 cents.

At the fish market one can of
salmon for 30 cents, half a pound of
flaked crabmeat for 50 cents, one-

third of* a pound of salt cod for 12
cents, one and a half pounds of had¬
dock (for hash) at 25 cents a pound
and one and a half pounds of salt
mackerel at IS cents a pound.

For the dairy supplies purchase
one pound of table butter for 73
cents, half a pound of oleo for 20

cents, five quarts of Grade B bulk
milk at 10 cents a quart, two quar¬
ter pints of cream at 15 cents a

bottle and one dozen and four eggs
at 64 cents a dozen.
Marketing prices for four persons

should run at the following approxi¬
mate prices:
Butcher bill. $2 31
Fisli bill . 1.57
Dairy supplies. 2.59
Fruits . 2.90
Vegetables . 3.10
Groceries . 4.53

Total.$17.00

T^HE following recipes are inex¬

pensive, depending for their
special appeal on the skillful use of

flavorings:
Savory Rice

Melt one generous tablespoonful
of bacon dripping in a saucepan and
add half a cupful of brown or un-

coated rice and a quarter of an onion
stuck with two cloves. Stir over a

moderate heat until the dripping has
been absorbed. Then add one and a

half cupsful of stewed tomato, three-
quarters of a teaspoonful of salt, a

bay leaf, a tiny bit of stick cinnamon
and one small cupful of water. Sim¬
mer gently, and when the rice is
tender and the liquid absorbed re¬

move the onion, bay leaf and cinna-
mon. Turn the rice irnto a baking
dish, stir in half a tablespoonful of
chopped pimentos and lay strips of
bacon over the top. Set in the oven

until the bacon is crisp and brown.

Veal Fricandelles
Cook a quarter of a cupful each of

bread crumbs and hot milk to a paste
and add one and a quarter cupsful

From Soup to Nuts, Be It FisHt
Fowl, the Use of Salt and of

Spices Spells Success
of raw grour.d veal, one table-

spoonful of ground cooked ham, half

a tablespoonful of minced green pep¬

per, one tablespoonful of tarragon
vinegar, hall a teaspoonful of salt,
one tablespoonful of Worcestershire
sauce, one teaspoonful of chopped
parsley and sufficient seasoned stock

to moisten. Make into egg-shaped
rolls, roll in flour and sauté in bacon
fat to a rich brown. Cook slowly, so

that the meat will be done through,
and serve with a brown sauce made
from the dripping in the pan,
browned flour, a few drops of kit¬
chen bouquet, hot water, salt and

paprika to taste and a tablespoonful
of chutney.
Chives and Cheese Canapes
Blend a small cupful of cottage

cheese with one tablespoonful of
minced chives, one teaspoonful of
chili sauce, the same of chopped
stuffed olives, one minced sprig of
parsley, salt and paprika to taste,
and enough thick cream to moisten.
Spread thickly on rounds of fried
bread and garnish with strips of
green pepper.

Venetian Spaghetti
Fry one small sliced onion in three

tablespoonsful of vegetable oil until
yellow and add one diced young car¬

rot, one chopped stalk of celery, one

tablespoonful of chopped parsley,
one large cupful of strained stock,
one cupful of sliced fresh tomatoes,
one teaspoonful of sugar, salt and
paprika to taste, a quarter of a tea¬
spoonful of celery salt and a blade
of mace. Cook down until the vege-

tables are tender and the whole i**.
rich thick purée. Pour over half
pound of cooked spaghetti that J^
been dusted with salt and pep»,,
and dust with grated Parmesan m

Swiss cheese.

Mackerel in Milk and Spit^
Soak a pound and a half $,

mackerel in cold water over ni«-,.
and in the morning drain and fei
thoroughly with a paper towel. Piar,
in a baking pan, add a bay leaf, sJ
inch piece of stick cinnamon, fol
whole cloves, four allspice, a q_ar.|
ter of a teaspoonful of celery see.1
and a slice of minced green pepper-
dredge thickly with flour, dot «gy
bits of oleo and almost cover wit-
milk. Bake until the mackerel
tender (about thirty minutes), 1¡;
carefully to a platter, strain outth.
spices and make a gravy from th
liquid in the pan. Add a lift]«
chopped parsley. This fish is del.
cious served cold for a salad, as
has a very appetizing flavor.

Corn Omelet
Heat one cup of corn with half a

te>*spoonful of sugar, a quarter of s

cupful of milk, and thicken with
half a tablespoonful of flour blended
with a tablespoonful of melted but¬
ter. Cool slightly, se-ason with half
a teaspoonful of salt and add the
well beaten yolks of four eargs, a

tablespoonful of minced canned pi*
mèntos and a teaspoonful of minceg
chives. Mix thoroughly, fold in the

j stiffly whipped egg whites and coot
as for ordinary omelet in a \\t
oiled frying pan. or, if preferred, il
may be baked like a soufflé.

Monday
BREAKFAST

Barley Mush with Strawberries
Grilled Tomatoes and Bloater

Paste Toast
Coffee

LUNCHEON
Savory Rice with Bacon

Rye Bread
Fruit Salad
DINNER

Jellied Bouillon
Salmon Loaf Green Peas

Potato Balls
Pineapple Sherbet

Tuesday
BREAKFAST

Sliced Pineapple
Fried Nut Scrapple

Watercress Buttered Toast
Coffee

LUNCHEON
Creamed Salmon Loaf in Green

Peppers
Rolls Stewed Rhubarb

DINNER
Chives and Cottage Cheese Canapés

Veal Fricandelles
Asparagus Curried Potatoes

Romaine Salad
Peach Dumplings

Wednesday
BREAKFAST

Cherries
Creamed Eggs and Smoked Beef

Cereal (Jems Radishes
Coffee

LUNCHEON
Venetian Spaghetti
Sausage Sandwiches

Strawberries
DINNER

Baked Tomatoes Stuffed with Crab
Meat

Potato Chips Rolls
Vegetable Salad

Prune Whip Macaroons

Thursday
BREAKFAST

Baked Rhubarb with Raisins
Fish Cakes

Sliced Cucumber Toast
Coffee

LUNCHEON
Cream of Mushroom Soup

Croûtons
Cherry and Pineapple Salad

Honey Sandwiches
DINNER

Aspic Cocktails
Beef Liver and Macaroni en Casserole

Spinach
Strawberry Tarts

Friday
BREAKFAST

Molded Cereal With Stewed Figs
Waffles Cinnamon and Sugar

Coffee
LUNCHEON

Lettuce and Bacon Salad with Cheese
Dressing

Hot Biscuits
Rhubarb Marmalade

DINNER
Tomato Bouillon

Browned Fish Hash String Beans
Cucumber, Onion and Green Pepper

Salad
Cherry Pudding

Saturday
BREAKFAST
Strawberries

Salt Mackerel Baked in Milk with
Spices

Sliced Tomatoes Toast
Coffee

LUNCHEON
¦ Hominy and Cheese Timbales

Lettuce Salad
Stewed Cherries

DINNER
Vegetable Soup

Corn Omelet Creamed Potatoes
Carrots and Peas

Strawberry Shortcake

Sunday
BREAKFAST
Fruit Purée

Broiled Pickled Tripe
Raised Potato Rolls ColTe«
LUNCHEON OR SUPPER

Vegetable Club Sandwiches
Iced Fruit Tea

Raised Loaf Cake

DINNER

Peanut Canapés
Baked Breast of Mutton Riced Potato«

Mint Jelly Asparagus
Frozen Fruit Salad Sponge Finceri

A New Angle on the Housing Problem as a Real Suburbanite
-T'HERE is a scarcity of housing

facilities in the land to-day.
No doubt about it! But is it as bad
as it is painted? And how much of
the situation might be improved if
we stopped saying there were no

houses to be had?
The panic of fire is not much

worse than the present mental and
moral panic among people who do
not own their homes or who have
not got long leases. It is they who
put up rents in many well advertised

and well populated places.while
houses really go empty summer and
winter just outside the boosted zones.

I live in a certain suburb of a

well known (and well advertised)
county. Ten years ago only villagers
lived here; three years ago houses
and apartments went begging and
rents Were decently low. New York¬
ers had not yet been told often
enough and loudly enough of the
advantages of life in it.

But while houses went begging the

Button, Button,
Who's Got the Button?

npHERE is much discussion nowa¬

days as to who is making
money out of the present high prices.
Some say the manufacturer, some

the wholesaler, some the retailer and
iome labor, it is a hard point to

decide, for they are all right and

they are all wrong, and every "wise

#uy's" opinion is worth only so much
as his own circumscribed view and

t his own self-interest permit.
The man in the street and the

woman in the home only weigh each

Rtory as he or she hears it and try
to draw intelligent conclusions (not
a to all business in general, that is

f .possible; on certain aspects
tain lines,
¦ery rich man who is in the
sale leather buRine»« went not
day» ago into a well known

«hoe hittrc in New York. He wanted
a pair of nhoof and he has to have

! them made to order because he has
» a «light deformity in one foot. The
/ last pair of thene xhoett he bought

<arly in 191Ö, and the price then
wax $i.«.
'He «ave hi» orfer. "¡iow mu(*h

-will t*v«y be?"
th* e-e-k eonw% of|< .h¡ her

, up." "Thirty-five dollars," he said,
returnwg.
"What!" shouted the startled cus¬

tomer.
The clerk explained that leather

prices were sky high and that labor
was strangling the life out of the
shoe man. "At $35," he said, "our
profit isn't enough to pay us for
taking your order!"
"Young man," said the wholesale

leather man, "I could pay $1,000
*for a pair of new shoes and never

mis» the bill from my jeans. But
I'll go barefoot before I'll give you
$35 for a pair of shoes. I also am

in the leather business. And I'm
telling you that your people can
make and sell me those shoes at
$14 a pair and make a handsome
profit.and I know what I'm talk¬
ing about!"
He left the »tore without order¬

ing, and i« wearing the 1919 pair
| »till.

Did "labor" get the difference be¬
tween the $M und the $35, or did the
retailer? Or was trie wholesaler, se¬

cure in his own millions, unappreci-
ative of the other fellow's waste on

whole-Hale material» a» now »old, his
overhead and other expenses? We
arc still wondering,

J«n«a QrmM,
à

land-holding firms were building
up 'the suburb with a keen eye to
the future. They could not have
foreseen the shortage of building
caused by the war, but they did see

a future for suburban living on a

large scale, as New York City it¬
self grew, and they set about on a

large scheme of advertising their
little town in the usual ways.and in
a few unusual ways as well.

Renting Futures
For instance, when a new apart-«

ment house or a group of dwellings
was contemplated they announced
that all rentals would be made from
the plans. The building would not
be undertaken unless all the apart¬
ments in it were leased before the
first spadeful of dirt was turned
up on the site.
Now, a great many persons are

fond of moving, and almost any
woman likes to live in an absolutely

brand new place, where, the painting
and the papering and some of the
planning can be controlled by her
taste. They did rent from the plans
.some of the apartments or houses,
at least.
But on the day following each

announcement that plans were ready
a second notice would always come

out. Every apartment had been
signed up on a long lease within half
an hour after the doors of the office
opened ! In the village we got to

saying: "Oh, you can never rent
anything here unless you do it from
the plans before the first spadeful
of dirt is turned up for the founda¬
tions. Isn't it wonderful? Every
house and every fiat built is rented
from the blue prints and a lease
signed, and from one to six months'
rent paid in advance a year or

more, sometimes, before you can
move."
The joke on us is that it never

was the truth. We in our vanity
spread the fib until we had boomed
ourselves out of our own leases. It
served, us jolly well right for not
taking any steps to check up the
agents. Whenever we found we had
been spreading "propaganda" we

found it out by chance.and were

not really grateful enough.
The War Between Tenants

Now, New Yorkers have rushed
out to us and have offered Park
Avenue rentals for suburban neigh¬
borhoods. If you remonstrate with
them they cry: "But where will I
live? There is absolutely nothing
in New York!" The selfish, thought¬
less searching after homes occupied
by others "gets our goat." Some of
them offer the agent more rent than
he is getting and a cash bonus into
the bargain if he "will get the other
tenant out."

"You'll have to take me! I want
to live here! The train service is

so good ! I don't care what you ]
charge me!" Those are not fiction
words. Many people in our suburb
have heard them. Of the landlords
one might say what Clive said of
himself in his Indian trial, he "mar-
veled at his own moderation, con¬

sidering the opportunities" of graft
and robbery.

Into the office of a well known
real estate broker in this suburb
came last week a flurried woman.

"You know that little Dutch Co¬
lonial in Blank Park, the one near

the circle? Well, I want to rent it!"
"I'm sorry, madam, but its lease

has until next October to run."
"I don't care! I'll give you a hun-

dred dollars a month more than you
are getting now, and five hundred
dollars for the bonus!"
"Of course, we can't take it. But

why not offer the same terms to the
present tenant?"

"Oh, I have, and she has refused.

Labels That Tell Only Half the Truth
npWO interesting decisions on what

must be told on the label have
come up recently, both illustrating
the same principle. Neither one

considers false statements on the
label.they require that the whole
truth about the food and its origin
be told.

Vinegar From Dried anil Fresh
Apples

The first one concerns cider vine¬
gar made from dried or evaporated
apple products, said to be equal or

superior to that made from fresh
apples. No one denies that the dried
fruit, product is wholesome and good
if made from sound materials, but,
risks Uncle Sam, through his Bureau
of Chemistry, what, is the objection
to telling the ftOUXOa ttf thit fcuyi-ri'ii

product? Plainly, the one is much
¡cheaper to produce than the other,
and it is only fair to the manu¬
facturers of the fresh apple products
and the consumer to have the tw;<
compete for favor in an open field
and at a fair price.

If the dried apple product is su¬
perior at a lower price it will have
no difficulty in making its way,
though some prejudice may exist at
first. The suppression of facts on
the label puts the more expensive
products at a disadvantage and
tends to debase the character of the
food supply under unfair competi¬
tion. A cheaper food is to be en¬
couraged, but not by a subsidy of
false publicity.

Bread Is Wheaten Bread
vil lie same principle exactly is at

i^uU iu th* mac of the bread dc-

cisión. Bakers think it very cruel
that bread should mean only wheat
bread, and that an admixture of
corn or cornstarch (making a better
loaf, they say) should need to be
talked about at all. The housewife
does not care, they say, whether or

not she is getting 15 per cent or 20
per cent of corn meal or starch if
she likes the loaf.

Well, say we, if she doesn't care
she ought to, Corn and wheat are
not the same in nutrition and do not
cost the same.bread fundamentally
means wheat bread, and if some
corn is being added well and good,
perhaps, but the woman has a

right to know what she is buying.
No secrecy about the nature and

source» of a branded food seems to
he a perfectly obvious principle of
l'air dealing among manufacturers

and to afford a knowledge of what
she is buying to the consumer.

Every Tub on Its Own Bottom
It seems a bit queer that one

should have to argue for so simple
a principle. Corn in wheat bread
and apple vinegar from dried ap¬
ples should be willing to sail un¬

der their own flag and make their
way on their own merits.

Recently a firm was fined $400
for selling an artificial vinegar as
a cider vinegar. Just acetic acid
and water isn't an aromatic, well
flavored, wholesome vinegar. The
"just as good as something else"
product that wants to use the name
of the "something else." and bring
the same price is usually a menace
to the quality and economy of the
food supply, even when it is per¬
fectly wholesome. A. L. P.

So I came straight to you. I know
you can make it so unpleasant for
her that she will move!"
The dickens of it is that some

of'the agents do.
Concessions and Silence Help
"If people would keep their heads

and not talk so rriuch the situation
would improve," said this particular
broker. "I offered that same woman

a good house at a reasonable figure
outside the village. She scorned it.
'No one would call on me there,'
she said. She had been thrown out

of one house by its sale, and shl
goes around declaring that she can¬
not find another.and spreading the
panic. It is all too bad."
"Of course, the house outside," I

ventured. "The coal situation, you
know"-
He sighed. "Her grandmother

used wood and slept in cold rooms
and lived to be ninety. If the short¬
age of houses is as bad as we say
it is, then everybody can't have
steam heat and parquet fluors and
live in a 'fashionable' neighborhood!
Concessions must be made to ill
fortune." ' Margo Harto.

Buttermilk as a

Summer Beverage
DUTTERMILK with its fat taken j

out and its milk, sugar, minerals
and protein left in, plus its whole¬
some acidity, is an ideal drink for
springtime for bilious folk's and all
with intestinal and gastric troubles.

If the fresh milk is not available,
make it from dried skim milk with
the lactic acid tablets from the drug
store. It may be drunk freely either
at meal time or between times, but
since it is very nutritious it should
be considered a part of one's meals
and not a mere adjunct like water.

Buttermilk must on no account be
kept in tin vessels or left uncovered
in hot, close places, for under these
conditions it absorbs odors and fer
ments, producing unwholesome, ii
not actively poisonous gases. In tin
South they treat buttermilk almos
as carefully as the epicures did thei:
wine. They keep it in glass jars ii
a spring house or on ice, and im
mediately after emptying the jar
they are submerged in clean, col
water to prevent caking and soui
ing, then washed and sunned.
For very aggravated cases of bi'

iousness let the patient put himsel
or. a steady diet of buttermilk an

| bread and cereals for one week, an
'he will be surprised at the resul

Of course, care must be taken not to
take too much even of this plain
food. Fruit should not be eaten at
the same meal with buttermilk.
An appetizing and nutritious way

to prepare buttermilk for tabl. ns»
is to make buttermilk jelly. B°*¡
one quart of fresh buttermilk in a

granite kettle, stirring occasionally
to avoid* curdling in lumps. Mi* -n

it enough rice flour (previously
moistened) to make a soft mush.
Beat in the yolk of an egg while
hot, two tablespoonsful of sugar and
pour into molds. Serve cold with
cream. Another variation is to

flavor with lemon and add half <*

cupful of chopped almonds instead
of the egg.

Buttermilk pie is preferable to T* '

usual custard pie, being pleasant«
acid and more wholesome, li is Prt
pared the same, substituting butter
milk for sweet milk and adding to

each cupful a heaping teaspoonful ef
cornstarch. One egg to each pie «

sufficient.
Buttermilk, too, is good for the

complexion of womankind, external-
ly or internally applied. On ¦ hot
day try a glass of half «wat cre^
and half buttermilk. It is whole¬
some and refreshing.both food a»i
drink for summer time.

I Juli« W. Wolf«.


